The Thatcher cookbook : recipes from an entertaining library by Thomas Thatcher Memorial Library
THE THATCHER COOKBOOK 
recipes from 
an entertaining library 
collected and produced by 
present and former staff members of 
the Thomas Thatcher Memorial Library 
Table of contents 
Main dishes 
Electric stir-fry 
Curried egg and vegetable casserole 
Pesce con funghi 
Minted lamb in red wine 
Pollo cacciatore (1) 
Agnello fragrante 
Tonno e funghi 
Chicken Birani 
Penne pasta with tuna sauce 
Spare ribs Chinese style 
Chilli chicken salad 
Oven-baked fish 
Mum's mock chicken 
Coniglio cacciatore 
Impossible quiche 
Quickie meat dish 
Chris's curried chicken 
Baked glazed corned silverside 
Veal and peppercorn terrine 
Spinach pie 
Pollo cacciatore (2) 
Honey soy chicken wings 
Side dishes, soups and salads 
Apricot and chestnut rice 
Samoosas 
Singaras 
German potato salad 
Special Sunday insalata 
Cheddar moon 
Spanakopita 
Guacamole 
Hummus 
Tabbuli 
Torta de elote 
Rosemary potatoes 
Pita chips and low-fat dip 
Basic breakfast pancakes 
Minestrone soup 
Carrot soup 
Greek salad 
Delicious Queensland prawn and mango salad 
Salmon fry-up 
Plain French omelette 
Desserts 
Impossible citrus pie 
Mulberry Bavarian cream 
Bramley cheesecake 
Strawberry whip 
4 
5 
6 
7 
8 
9 
9 
10 
11 
11 
12 
13 
13 
14 
14 
15 
15 
16 
16 
17 
17 
18 
20 
21 
22 
22 
23 
23 
24 
24 
25 
25 
26 
26 
27 
27 
28 
28 
29 
29 
30 
31 
33 
33 
34 
34 
Contents (continued) 
Chocolate cheesecake 
Tortoni 
Apple pie 
Ambrosia 
American lemon cheesecake 
Corn pudding 
Mum's syrup pudding 
Treacle tart 
Mother's delicious cheesecake 
Cakes and biscuits 
Boiled pineapple fruit loaf 
Cheese and gherkin scones 
Jubilee cake 
Pineapple fruit cake 
Almond bread 
Pike lets 
Carrot and walnut cake 
Low-cholesterol currant loaf 
Armenian nutmeg cake 
Microwave muffins 
Macaroons 
Chocolate double-delight cake 
Milo biscuits 
Cornflake biscuits 
Dark ginger cake 
Banana cake (1) 
Coffee date cake 
Gingerbread 
Chocolate cake 
Banana cake (2) 
Apple cake 
Others 
Vinaigrette dressing 
Italian wine dressing 
Nutty dressing 
Sunday blaster 
Ginger plum sauce 
Irish cream 
Mulled wine 
35 
35 
36 
36 
37 
37 
38 
38 
39 
41 
41 
42 
42 
43 
43 
44 
44 
45 
45 
46 
46 
47 
47 
48 
48 
49 
49 
50 
50 
51 
53 
53 
53 
54 
54 
55 
55 
Introduction 
Thatcher Memorial Library is about to close, after more than 
four decades of service to the University of Queensland's 
external students. Over the years we have, perhaps unfairly, 
gained a reputation for the excellence - and frequency - of 
our morning teas and lunches. Fair or not, we have been 
fortunate to have a number of enthusiastic cooks among the 
people who have worked here over the years. In the normal 
course of things, recipes have been exchanged and collected 
by various members of the staff. 
Now, to co1mnemorate the spirit of Thatcher Library, we have 
brought together in one volume all these recipes which have 
excited us at Thatcher functions, and others which present 
and former members of Thatcher staff have contributed as 
their personal favourites. These dishes are intended for 
people who work all day, but still look forward to tasty, 
well-prepared meals in the evening and on the weekend. They 
are designed for ordinary kitchens, without a huge battery 
of equipment or a lot of special ingredients. 
These recipes come from a variety of sources. So the 
quantities of ingredients listed here range from metric to 
imperial to none at all (there's a metric/imperial 
conversion chart on the next page) . In fact most of them, as 
working recipes, are made with quantities derived from 
experience and practice. In many cases the proportions can 
be varied, according to taste - particularly in the matter 
of spices and seasonings. It's also quite acceptable to 
experiment with different ingredients, and develop your own 
personal variants. 
These are dishes to enjoy, in the cooking and in the eating. 
Some of them have been invented, developed or modified by the 
contributors. Others are treasured favourites handed down 
from previous generations. A few were discovered in cookbooks 
and adopted with delight, unchanged in any detail, as 
mainstays of the family cuisine. Whatever their source, and 
no matter which of the world's food cultures they represent, 
we hope you enjoy them as much as we do. Whether it's 
morning tea or a big dinner party, sharing a meal is a great 
way to make and keep friends. 
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Conversion charts 
Oven temperatures 
Centigrade Farenheit 
very slow 120 250 
slow 150 300 
moderate 180 350 
hot 200 400 
very hot 230 450 
Liquid measures 
(cup and spoon measures are level) 
1 teaspoon (tsp) 
1 tablespoon (tblsp) 
� cup or 4 fl.oz. 
k 2 pint or 10 f l. oz. 
2 cups or 16 f . oz. 
Dry measures 
� oz. 
1 oz. 
4 oz. (\ lb.) 
8 oz. (� lb. ) 
1 lb. 
5ml 
20ml 
125ml 
300ml 
500ml (�litre) 
15g 
30g 
125g 
250g 
500g (�kg) 
2. 
IN 
DISHES 
Electric stir-fry 
(action cooking for beginners) 
This is a stir-fry done in an electric fry-pan, rather than a 
wok (hence the title) . Yes, I know this is cheating. Anyhow. As 
with all stir-frying, do the preparing before you start cooking or 
you could be caught out. The quantities given can be varied, as 
can the ingredients, according to personal taste. These are what I 
use. 
Ingredients 
450g stir-fry beef* 
4-6 mushrooms 
2 sticks celery 
l large capsicum 
l tblsp. soy sauce 
l clove garlic, crushed 
� tsp. Thai seasoning 
olive oil 
* Any good butcher will have steak already sliced thinly and 
marinated in honey and soy. If not, slice and marinate your own; 
or get a new butcher. Beyond that, I really can't advise you. 
Method 
First put the rice on to boil (1 cup of white rice for 4 people) , 
and start heating a little oil in the fry-pan. New start work on 
the vegetables: clean and slice the mushrooms, slice the capsicum 
into thin strips*, slice the celery in thin diagonals. For 4 or 
more people you will need a little more bulk; add in about \ 
drumhead cabbage, coarsely shredded, and perhaps a cupful of snow 
peas. 
* Thi� strips of capsicum. Take a capsicum; cut the top and 
bottom off at the "shoulders'' with a sharp knife. Now it's easy 
to remove the pith and seeds (with the sharp knife) . Not so easy 
with a gnarled, carunculated capsicum; but then, you should have 
bought a straight-sided one in the first place. Well, I can't help 
it if you haven't read the recipe right through before you buy the 
ingredients. Now then. One vertical cut down the side, and the 
whole thing unrolls into a sort of rectangle. Cut away, thinly, 
and there you are. Mm? 
When the rice has come to the boil, turn it down; you now have 12 
minutes until it's done, so pace yourself. First brown the meat in 
the fry-pan, turning constantly (say 2 minutes) ; turn down the 
heat, add the soy sauce, garlicland Thai seasoning, and stir in. 
This can simmer for a bit while you stir the rice, work on the 
vegies, or amuse your guests. Did I mention that the table should 
have been set by now? 
Six minutes from zero! Turn up the heat again. Turn it right up, 
you will need every bit of it. Immediately toss in the capsicum, 
mus�room and celery; stir furiously to mix them all in, and coat 
them with the sauce. You might add about a third of a cup of 
water at this point, to make the sauce go a little further. Keep 
stirring and tossing. But you now have a couple of minutes - not 
in one connected bit, of course - to panic about getting the wine 
opened. Forgot about that too, didn't you? 
Are we having fun yet? Two minutes from zero, add the cabbage and 
(if chosen) snow peas. Stir and toss, stir and toss. This should 
4. 
just about fill the fry-pan to brimming and make things rather 
difficult, but the cabbage will seem to shrink considerably as the 
heat softens it. Stir and toss, stir and toss. If one of your 
gusest has organised the drinks, you can have a quick belt now. No, 
time's up! 
At zero hour, turn the rice into a �lander, rinse under hot water 
and drain. Let the guests help themselves to rice and stir-fry 
before it goes cool and soggy. Make sure nobody gets more than their 
fair share. 
Curried egg and vegetable casserole 
Leftover vegetables can be turned into a satisfying main course 
with the addition of cheese and eggs. 
Ingredients 
4 cups cooked vegetables (2 or 3 kinds) , chopped) 
4 hard-boiled eggs, halved � cup grated cheese 
l cup packaged breadcrumbs 60g butter 
for the sauce: 
60g butter 
2 cups milk 
pinch of nutmeg 
3 tblsp. snipped 
Method 
2 tsp. curry powder 
2 tblsp. plain flour 
salt and pepper to taste 
chives or parsley 
Butter a casserole dish, and arrange half the vegetables on the 
bottom. Cover with half the halved eggs, then half the sauce. Add 
another layer of each in the same order. 
Mix the cheese and breadcrumbs together, and sprinkle over the top. 
Bake at 180'C for 15-20 minutes, or until golden-brown and bubbly. 
To make the sauce: melt the butter over a low heat, add the curry 
powder, and cook for 30 seconds only. Stir in the flour, and keep 
stirring for 2-3 minutes to cook the flour; then stir in the milk. 
Season to taste with the nutmeg, salt and pepper, and chives or 
parsley. 
Simmer the sauce until it is thick and smooth, stirring constantly 
with a wire whisk or beating with a rotary beater. 
V 
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Pesce con funghi 
Ingredients 
3 fillets of fish, about 500g 
2-3 anchovies 
500g mushrooms, sliced 
l brown onion, sliced 
l tin peeled tomatoes, chopped 
l clove garlic, crushed 
Method 
l cup peas 
!z cup white wine 
50g butter 
olive oil 
parsley and black pepper 
juice of !z lemon 
Heat the butter and olive oil (if you get a tin of anchovies in 
oil, use the oil from the tin) . Fry the onion until it starts to 
soften, then add the anchovies and stir them in as they break up. 
Add the fish fillets and fry them on both sides, about l minute 
each side. 
Add the white wine and let it evaporate (2-3 minutes) . Then add 
the tomatoes with their juice, garlic, parsley and black pepper 
to taste; stir in together around the fish. Better to use peeled 
whole tomatoes and fresh herbs than a prepared tomato puree, for 
their fresh flavour and texture. 
Stir in the mushrooms and peas, turn the heat down, and simmer 
for another 2-10 minutes (depending on the size and thickness of 
the fillets) . 
As soon as the fish is done, remove it to a warming plate and 
squeeze half a lemon over it. Simmer the rest for another 5 
minutes to reduce it a little. 
For a main course, serve each fillet on white rice with a third 
of the contents of the pan. For an entree, divide each fillet in 
half (or use smaller pieces to start with! ) ,  and serve with a 
couple of spoonful s of the reduced mixture as a sauce. 
The big difficulty with this dish is that the fish cooks quickly, 
and will easily break up if overdone or roughly handled. It only 
needs to be turned once. With a big enough pan and a little care, 
it is quite possible to stir and turn all the other ingredients 
around the fish. If your guests will accept it, try using fillets 
with the skin still on. 
6. 
Minted lamb in red wine 
Ingredients 
2 x 1. 5kg boned-out legs of lamb 
60g butter 
4 onions, chopped 
4 bacon rashers, chopped 
� cup plain flour 
2 cups red wine 
Method 
2 x 400g tins tomatoes 
1/3 cup parsley, chopped 
\ cup tomato paste 
l tblsp. mint jelly 
3 cups beef stock 
1/3 cup mint, chopped (or 
l tblsp. dried mint) 
Cut the lamb into bite-sized cubes. Heat the butter in a pan. 
saute the onions until soft, then remove and set aside. Add the 
bacon to the pan, cook until crisp, then drain on kitchen paper. 
Put enough lamb pieces into the pan to cover in a single layer, 
and stir constantly over a high heat until the lamb is browned 
all over (this is important for good colour and flavour). Repeat 
until all the lamb is done. 
Place the lamb, bacon and onions in a large oven-proof dish or 
boiler. Stir in the blended flour and wine, stock, mint and mint 
jelly, tomato paste, \ cup of the parsley, and the tomatoes 
(roughly chopped) with their juice. 
Cover, and bake in a moderate oven (180'C) for 2� to 3 hours, or 
until the lamb is tender; stir 2 or 3 times during cooking. In a 
boiler: bring to the boil while stirring, reduce the heat, and 
simmer covered for 1� hours or until tender. 
Sprinkle with the remaining parsley just before serving. 
When cooked, it can be frozen for up to 2 months in an airtight 
container (let it cool to room temperature before you put it in 
the freezer). Add some more chopped mint and parsley before 
serving. 
Pollo cacciatore (1) 
Ingredients 
1. 5kg chicken (or chicken pieces) 
1 onion, finely chopped 
1 clove garli, crushed 
� cup dry white wine 
� cup water 
\ cup milk 
2 tblsp. olive oil 
1� tblsp. vinegar 
1 tblsp. chopped parsley 
1 tsp. sugar 
l tsp. chopped basil 
3 anchovy fillets 
salt and pepper 400g tin of peeled tomatoes 
1 chicken stock cube 60g stoned black olives, chopped 
Method 
Cut the chicken into serving-size pieces, sprinkle with salt and 
pepper, and brown on all sides in hot oil. Transfer the chicken 
pieces to an oven-proof dish. 
Pour off all but l tblsp. of the pan juices. In the remaining 
juices cook the onion and garlic until tender. Then add the wine 
and vinegar, and boil until reduced to half the quantity. Crumble 
·in the stock cube, add the water, and stir over high heat for 2 
minutes. 
Push the tomatoes and their liquid through a sieve, add to the 
pan with the basil and sugar, and cook for another minute. 
Pour the tomato mixture over the chicken pieces. Cover, and cook 
in a moderate oven for 1 hour. 
To make the sauce, soak the anchovy fillets in milk for 5 minutes, 
and drain on kitchen paper. Transfer the chicken pieces to a 
serving dish and keep warm. 
Pour the pan juices into a saucepan, bring to the boil, and cook 
for 1 minute, uncovered, to reduce a little. Mash the anchovy 
fillets and add them to the saucepan with the olives and parsley, 
and cook for another 1 minute. 
Pour the sauce over the chicken pieces, and serve. 
8. 
Agnello fragrante 
Ingredients 
2 racks of lamb 
75g stoned black olives, chopped 
Method 
l clove of garlic, crushed 
olive oil, salt 
On each rack of lamb, score the outside fat with half-a-dozen 
diagonal cuts with a sharp knife. Rub the outside with salt. 
Holding the two racks together at the base, fill the hollow with 
the olives and garlic; then tie the racks tightly together, as 
for a "guards of honour" roast. A sprig of rosemary can be tied 
along the top of each rack if desired. 
Roast in a little olive oil for about 50 minutes, depending on 
size. The meat should be cooked on its base for no more than 10 
minutes; divide the rest of the time evenly between the two sides, 
so that the outer skin is crisped and the fat rendered down. 
When serving, cut into "steaks" of 3-5 ribs each, as desired 
(each rack has 9 ribs, with one end larger than the other) . Add 
a few of the olives as a garnish and discard the rest. 
Serve with rosemary potatoes and spring vegetables. Garlic bread 
and a bottle of chilled Lambrusco make an ideal accompaniment. 
Q· ... ( 
Tonno e funghi 
Ingredients 
450g tin of tuna 
l large onion, chopped 
90g button mushrooms, chopped 
300ml carton of cream 
Method 
2 tblsp. tomato paste or 
chilli sauce 
l tblsp. chopped parsley 
salt, pepper 
Heat a pan with a little oil. Drain the tuna, and fry it with 
the onion. Add the mushrooms and toss in together. Add the rest 
of the ingredients, and bring to the boil. 
Remove from the heat, stir in the chopped parsley, and serve. 
9. 
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Chicken Birani 
Ingredients 
l small (about lYilb. ) barbecued chicken 
Yi-inch piece of green ginger, crushed 
3 oz. ghee 4 cardamom pods 
2 dozen almonds \ cup yoghur� 
3 onions, sliced Yi tsp. turmeric 
2 cloves garlic, crushed 2 cups long-grain rice 
8 whole cloves 2 tsp. salt 
2 cinnamon sticks 3 chicken stock cubes 
3Yi cups water 
Method 
Heat the ghee; fry the almonds until they are golden, then remove 
and drain on kitchen paper. Fry 2 of the 3 onions until they are 
brown, then remove and keep with the almonds for garnishing. 
Fry the third onion with the garlic, ginger, cloves, cardamom and 
cinnamon. After about 3 minutes, reduce the heat a little and add 
the yoghurt and turmeric. 
Cut the chicken into small serving pieces. Mix the stock cubes in 
the water. Add the chicken pieces and raw rice to the pan, stir 
in well, and add the chicken stock and salt. Cover and simmer for 
about 15 minutes. 
If the liquid in not entirely absorbed, turn off the heat, put 
the lid on and leave for a few minutes. The heat in the rice will 
gradually dry up the excess liquid. 
Serve at the table on a large platter, with the fried onions and 
almonds scattered on top. 
10. 
I! 
Penne pasta with tuna sauce 
Ingredients 
500g penne pasta 2 tblsp. olive oil 
for the sauce: 
600ml bottle of Italian tomato sauce 
2 185g tins of Italian tuna in oil, drained and flaked 
2 cloves garlic, finely chopped 
1 large onion, chopped 
1 red chilli pepper (seeds removed*), chopped 
J.,r cup white wine 
fresh-ground black pepper to taste 
* Add the chilli to taste; remember that the heat is in the seeds. 
Method 
Cook the pasta in boiling salted water for 12-15 minutes, until 
al dente. Drain, and mix with 1 tblsp. of oil. 
Fry the onion, garlic and chilli in the rest of the oil un�il 
golden brown. Then add the tomato sauce, wine and tuna, and stir 
in. simmer for 20-25 minutes. 
Place the pasta in a large bowl, turn the simmered mixture over it, 
and stir in well. Serve while still warm. 
Delicious with crusty bread and a green salad. 
Spare ribs Chinese style 
Marinate overnight 12-15 spare ribs, chopped in half, in the 
following mixture: 
\ cup chicken stock 
J.,r cup soy sauce 
2 cloves garlic, crushed 
3 tblsp. hoi sin sauce 
2 tblsp. sherry or rice wine 
2 tblsp. sugar 
Preheat the oven to 200'C. Place the ribs in a shallow baking tray, 
pour the marinade over the ribs, and cook for 15 minutes. Then 
reduce the heat to 180'C, turn and cook for a further 15 minutes. 
Remove the ribs from the marinade and pour it off. Arrange the 
ribs on a rack over the tray, and return to the ovento crisp up 
(about 30 minutes, or until they look done). 
Serve hot with Chinese vegetables and boiled -rice. 
I I . 
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Chilli chicken salad 
Ingredients 
6 chicken breast fillets 
6 green sha�lots, chopped 
2 tsp. cornflour 
l tblsp. sweet soy sauce 
1 tblsp. dry sherry 250g snow peas, topped and tailed 
230g can water chestnuts, drained 
2 fresh red chillies, chopped 
2 tblsp. sesame seeds, toasted 
1 tblsp. oil 
dressing: 
1/3 cup olive oil 1 tsp. French mustard 
1/3 cup salad oil 1 tsp. grated fresh ginger 
2 tblsp. dry sherry l tsp. sambal oelek 
1 tblsp. lemon juice 1 tsp. raw sugar 
1 tblsp. light soy sauce l ;egg yolk 
Method 
Cut the chicken into thin strips. Mix the cornflour, soy sauce and 
sherry; add the chicken, and toss well. 
Put the snow peas into a pan of boiling water; drain immediately, 
and rinse under coLd water until cold. 
Heat the oil in a wok; add the chicken in batches, and stir-fry 
until light brown and tender. Remove and allow to cool. 
Make the dressing by combining all the ingredients in a screw-top 
jar and shaking vigorously. 
Combine the chicken, sesame seeds, water chestnuts, shallots and 
chillies in a bowl; stir in the dressing. 
Refrigerate for at least l hour before serving. Add the snow peas 
just before serving. 
12. 
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Oven-baked fish 
This is more of a technique than a recipe, so no specific 
ingredients are given. A lot depends on how many you want to feed, 
and what you want to put in. It also allows you to have more than 
one sort of fish or herb/spice combination cooking at the same 
time. 
On a large sheet of aluminium foil, lay out the fish fillets and 
any other items to bee cooked with them (such as scallops or 
vegetables) . Sprinkle on any spices desired; try fresh-ground 
black pepper and paprika to start with. Fold up the foil, pour in 
a little white wine (up to \ cup; don't overdo it) , and a couple 
of small knobs of butter if desired. 
Seal the foil tight, put it in the oven on a tray, and leave in 
until cooked. The time varies with the type of fish and size of 
the pieces, but we're looking at 180' to 200'C for between 15 and 
30 minutes. Sea scallops will need about 20 minutes if they are 
included. 
Serve straight from the foil. The wine, butter and fish juices 
make an excellent sauce (I warned you not to put too much wine in) . 
The vegetables (carrot, peas, capsicum, chives, whatever) are 
steam-ccoked with the fish. 
This method works excellently with white fish; other types may 
need some experimentation. The central point is to seal the fish 
and additives tight in the foil, to cook in their own juices. 
Barramundi, which can come in remarkably big pieces, will keep in 
the fridge for up to a week after cooking like this; cook it with 
ginger wine - excellent as cold cuts! 
'-----/ Mum' s mock chicken 
Ingredients 
l large onion, finely chopped 
l large tomato, skinned and chopped 
l egg, beaten 
� tsp. mixed herbs 
Method 
3 tb lsp'.,  grated cheese 
3 tblsp. fine breadcrumbs 
� tblsp. butter 
salt and pepper to taste 
Melt the butter in a saucepan, add the onion, and cook until 
soft. Add in the other ingredients, mix well, and cook for 5 
minutes, stirring occasionally. 
Serve hot or cold, in bread cases. 
\3. 
Coniglio cacciatore 
Ingredients 
500g jar of Raguletto "Florentine" 
l rabbit, cut into joints 
2 large brown onion, diced 
2 rashers of bacon, diced 
100g stoned black olives, chopped 
l clove garlic, crushed 
Method 
pasta sauce 
8 mushrooms, sliced 
l cup red wine 
olive oil for frying 
black pepper to taste 
Cut the bacon rind off and heat it in the pan to extract the fat; 
cook the bacon in this fat and discard the rind. Brown the rabbit 
pieces and the onion in the same pan, adding a little olive oil 
if necessary. 
Transfer the bacon, rabbit and onion to a casserole pot. Add the 
pasta sauce, olives, wine and garlic, and mix well. Cook gently 
for at least an hour. Add the mushrooms and stir them in well 30 
minutes before serving. 
This can be served with a salad or with vegetables cooked 
separately. Alternatively, vegetables of choice can be added to 
the casserole (use those which won't disintegrate, such as peas 
or carrots) . 
The quantities given above can of course be varied as desired to 
alter the flavour. As listed, there is enough liquid to co�er the 
solids in the pot, and give plenty of "gravy" when serving. 
Impossible quiche 
Ingredients 
l cup cheese shredded (use a Swiss or a sharp Cheddar) 
3 eggs l \  cups milk 
\ cup biscuit or scone mix l small capsicum, chopped 
2 cup cooked ham, chopped \ onion, chopped 
\ cup melted butter :k 4 tsp. salt, pinch of pepper 
Method 
Put the eggs, milk, butter, biscuit mix, salt and pepper in a 
blender and mix together. Pour into a 9"  pie pan or square oven­
proof dish. 
Sprinkle the cheese, ham, onion and capsicum over the top, and 
press into the surface with a spoon. Bake at 350'F for 45 minutes. 
14. 
Quickie meat dish 
Ingredients 
steak fillets for the number to be fed 
l pkt. French onion soup powder 
l cup red wine 
2-3 mushrooms per steak, or a tin of champignons 
Method 
If using mushrooms, they can be sliced up or used whole; it 
depends on what you've got and how much effort you want to put 
into it. 
Put the steak, mushrooms, soup mix and wine into a flat casserole 
dish; or you can use a slow-cooking cast-iron fry-pan. Slosh 
around to get everything mixed together. 
Cover the dish and bake for about l hour. Towards the end, you 
may have to fend off hordes of hungry diners attracted by the 
divine aroma. 
Chris's curried chicken 
Ingredients 
l chicken 
375ml chicken stock 
40g butter 
l medium onion, chopped 
l rounded tblsp. brown sugar 
l tblsp. mango chutney 
Method 
l clove garlic, crushed 
l tsp. chopped fresh ginger 
3 level tblsp. curry powder 
juice of � lemon 
garam masala 
Melt the butter in a pan, add the onion and cook until soft. Stir 
in the garlic, ginger and curry powder; cook for l minute. Add 
the stock and simmer for a few minutes. 
Now add the chutney, sugar and lemon juice, and simmer gently for 
30 minutes. 
Place the chicken in a casserole dish, pour the mixture over it, 
and cook covered in the centre of the oven at 160'C for 2-3 
hours, basting occasionally with the liquid. 
Towards the end of the cooking time (10-15 minutes) , remove the 
cover to brown the chicken and thicken the juices. 
Before serving, sprinkle with garam masala. 
IS. 
Baked glazed corned silverside 
Ingredients 
meat: glaze: 
4 lb. piece of silverside 
1 tblsp. mixed spice 
l onion, quartered 
1 stalk celery, sliced 
1 carrot, sliced 
Method 
\ cup brown sugar, firmly 
packed 
1 tblsp. English mustard 
� cup orange juice 
Rinse the beef, place it in a saucepan or casserole pot with the 
spices and vegetables, and cover with water. Cover the pan and 
simmer for 3 hours. 
Allow to cool in the liquid; then strain, reserving the 
vegetables. 
Place the beef in a shallow roasting-pan, and score the fat with, 
a sharp knife. Mix the brown sugar and mustard, and pat over the 
top and sides of the beef. 
Pour the fruit juice into the pan, and arrange the reserved 
vegetables around the beef. Bake in a slow oven for l hour, 
basting frequently. 
Serve with baked pineapples or peaches, green vegetables and new 
potatoes. 
Veal and peppercorn terrine 
Ingredients 
1kg minced veal 
3 slices white bread, torn to pieces 
6-8 rashers of bacon 
Method 
2 tblsp. green peppercorns 
l egg, lightly beaten 
� cup dry vermouth 
Crumb the bread in a blender; add the veal, peppersorns, egg and 
a pinch of salt. Beat in half of the vermouth. 
Line a l�l loaf tin with the bacon, leaving the ends hanging 
over the edge. Pack in the blended meat mixture, and fold the 
bacon ends over the top. Pour the remaining vermouth over. 
Cover with foil and cook at 160'C for 1� hours. You can pour a 
little more vermouth over the terrine when it comes out of the 
oven. 
16. 
Spinach pie 
Ingredients 
l packet frozen spinach 
l bunch shallots 
l large onion 
l packet feta cheese 
Method 
1/3 to � cup olive oil 
16 sheets filo pastry 
4 eggs 
black pepper 
Prepare the spinach by thawing in a saucepan until the liquid 
evaporates; then combine with the remaining ingredients in a 
mixing-bowl. 
Prepare the filo pastry by brushing each sheet with oil. Layer 8 
sheets on the bottom of an oven dish, add the filling, and cover 
with the other 8 sheets of pastry. 
Bake in a moderate oven for anout 30 minutes, until the pastry is 
browned. 
Pollo cacciatore (2) 
Ingredients 
1.5kg chicken (or chicken pieces) 
4 very ripe tomatoes, chopped 
l medium onion, finely chopped 
l tblsp. tomato paste 
1� cups dry white wine 
Method 
3 cloves garlic, chopped 
l bay leaf 
freshly-ground black pepper 
chopped parsley for garnish 
Skin the chicken, remove all visible fat, and cut into 6 pieces. 
Chop through the bones with a cleaver, if you have one; this 
releases the flavour more effectively. 
Place all ingredients (except the parsley) in a large saucepan, 
and stir together. Cover, and sirnrne for 40  minutes or until the 
chicken is tender. 
The gravy can be thickened with 2 tsp. wholemeal flour, mixed with 
cold water and added to the pan, if desired. 
Remove the bay-leaf, sprinkle with parsley, and serve. 
\7. 
Honey soy chicken wings 
Ingredients 
1kg chicken wings, each cut into 3 
2 tblsp. honey 
2 tblsp. oil 
2 tblsp. rice wine or sweet sherry 
Method 
1 tsp. grated fresh ginger 
2 cloves garlic, crushed 
2 tblsp. dark soy sauce 
Heat a wok well, add the oil and swirl it around to cover the 
cooking surface. Add the chicken wings in several batches and 
brown them lightly, removing each batch as it is done. 
Return all the wings to the wok, add the remaining ingredients, 
and cook over a medium to high heat, turning frequently with a 
Chinese charn (wedge-shaped spatula) . It should take 15-20 
minutes until the chicken is a rich brown, glossy and cooked 
through. 
Serve the chicken in a central bowl, and let diners select their 
own portions. This is a dish for eating with the fingers - have 
spare paper napkins standing by. 
18. 
SIDE 
DISHES, 
SOUPS 
AND 
SAL s 
Apricot and chestnut rice 
The rice mixture can be prepared a day ahead and kept, covered, 
in the refrigerator. In this case, leave out the shallots and 
parsley until ready to serve. 
Ingredients 
140g tin water chestnuts, drained and 
� cup dried apricots, finely chopped 
� cup dry white wine 
6 cups water 
l cup brown rice 
l cup white rice 
Method 
chopped 
2 chicken stock cubes 
� tsp. turmeric 
6 green shallots, chopped 
� cup chopped parsley 
While the rice is cooking, soak the apricots in the wine. 
Bring the water and crumbled stock cubes to the boil in a large 
pan; add the brown rice, and boil rapidly, uncovered for 20 
minutes. Add the white rice, and voil for another 10 minutes, or 
until the rice is tender. 
Drain the rice; combine with the other ingredients, and mix well. 
To microwave: omit the shallots and parsley. Cooked rice can be 
reheated, covered, on HIGH for 5 minutes; toss lightly after 2� 
minutes. Add shallots and parsley just before serving. 
To freeze: omit the shallots and parsley, and prepare the recipe 
as above. To defrost, allow to thaw naturally. Reheat in a 
microwave oven (as above) , or in a conventional oven on a lightly 
greased covered dish at 180'C for about 20 minutes. Toss in the 
shallots and parsley just before serving. 
2.0. 
Samoosas 
Ingredients 
pastry: 
300ml plain flour 
100ml (approx. ) warm water 
filling: 
l tblsp. oil or ghee 
3/4 tsp. salt 
200g minced steak 
l tblsp. oil or ghee 
l tblsp. vinegar or lemon juice 
2 tblsp� mint or coriander 
l tsp. ginger root, chopped 
l clove garlic, chopped 
2 medium onions, chopped 
2 tsp. curry powder 
Method 
� tsp. salt 
l tsp. garam masala 
100ml hot water 
oil for frying 
To make, the pastry, sieve the flour and salt into a mixing-bowl, 
add the oil and warm water, and mix thoroughly until combined (add 
a little more water if necessary) . Knead for about 10 minutes, or 
until the dough is elastic. Cover with clear plastic and set 
aside. 
Heat the ghee in a saucepan; fry the garli, ginger and half the 
onion until the onion is soft. Stir in the curry powder, salt and 
vinegar. Add the minced steak and fry over a high heat, stirring 
continuously, until the meat is browned. 
Turn down the heat, add the hot water, and cover the pan; cook 
gently until the meat is tender and all the liquid has been 
absorbed. Towards the end of the cooking time, stir frequently to 
stop the meat sticking. Sprinkle with garam masala and coriander, 
remove from the heat and set aside to cool. Then'mix in the rest 
of the onion. 
Form small pieces of dough into balls; on a lightly floured board, 
roll each ball into a thin:circle about the size of a saucer. Cut 
each circle in half, place a teaspoon of filling on one side of 
each half-circle, and brush the edges with water. Fold the dough 
over and press the edges firmly together; now you have triangular­
shaped Samoosas. 
When they are all made, heat oil in a deep pan and fry a few at a 
time until golden brown on both sides. Drain on kitchen paper, and 
serve hot. 
These are a savoury served for afternoon tea in India, but they 
are equally suitable to serve as hers-d'oeuvre before dinner. 
21. 
Singaras 
These are similar to Samoosas, but have a filling of spiced 
potato instead of meat. 
Boil, peel and dice 2 large potatoes. When cool, sprinkle with 
Yi tsp. chilli powder, Yi tsp. panch phora, 1 tsp. ground cummin 
and 1 tsp. salt. Add 2 tblsp. lemon juice, and mix thoroughly. 
Then proceed as for Samoosas. 
German potato salad 
Ingredients 
1kg Pontiac potatoes 
4 rashers bacon 
2 stalks celery 
1 brown onion 
4 eggs 
8 large mushrooms 
dill - several fresh sprigs 
olive oil, black pepper, vinegar 
Method 
Cook the potatoes whole, until they are firm but not soft (15-20 
minutes from when they come to the boil) . Pontiads are preferred 
for their skin colour, and because they keep their shape better, 
but this isin't essential. When they are done, drain and leave to 
cool before cutting into bite-size chunks. 
While the spuds are cooking, dice and fry the bacon - heat the 
rind first, so you can cook the bacon in its own fat (well, this 
is a German recipe!) ; drain on kitchen paper. Hard-boil the eggs, 
then peel them and cut into slices. Clean and slice up the celery, 
onion and mushrooms. Chop up the dill, discarding the stalky bits. 
Mix up a simple vinaigrette dressing - roughly equal parts of 
olive oil and coder vinegar (or any other sort of vinegar, if you 
prefer it) , thoroughly mixed. 
�ix all the ingredients together with the dressing in a large 
bowl, with fresh-ground black pepper to taste (start with a level 
teaspoonful) . Set aside to cool before serving. 
It will keep for a few days in the refrigerator, but is best 
served at room temperature. Remix before serving, as the dressing 
tends to pool at the bottom otherwise. 
22. 
Special Sunday insalata 
Ingredients 
2 radicchio lettuces 
4 hard-boiled eggs 
4 spring onions 
Method 
1 avocado 
1 continental cucumber 
1 large tomato 
Wash the lettuce; line a salad bowl or platter with some of the 
larger leaves. This is a flat salad which serves from the side (not 
like a tossed salad) , so the other leaves are just torn or sut up 
to lie flat on the platter. 
Cut the avocado in half, remove the stone and peel off the skin. 
Slice the flesh in half diagonally, dip in lemon juice to retain 
the colour, and set aside. 
Peel the tomato and cut into segments; you can remove the seeds or 
leave them in, as. you prefer. 
Wash the spring onions; cut off and discard the very dark green 
parts. slice the paler sections diagonally into long ovals. 
Cut the eggs into quarters. Peel the cucumber, cut it in half 
lengthwise, and scoop out the seeds with a spoon. Cut the halves 
into thin diagonal slices. 
Now arrange the avocado and cucumber in groups on top of the 
lettuce; place the tomato in the middle and the spring onion on top. 
the quarters of egg go around the edge. 
Serve an Italian wine dressing separately. 
Cheddar moon 
Ingredients 
1� lb. matured Cheddar cheese 
4 oz. ham, chopped 
8 oz. cream cheese 
Method 
1 tblsp. gherkins, chopped 
4 oz. chopped walnuts 
mayonnaise to mix 
Grate the cheese. Mix in the ham and gherkins, and stir in enough 
mayonnaise to mix to a stiff consistency. Shape into a ball, and 
chill until firm. 
Beat the cream cheese and spread it over the ball. Roll the ball 
in the walnuts, and chill. Remove from the refrigerator for a 
little while before serving. 
23. 
Spanakopita 
Ingredients 
3 pkts frozen spinach, thawed and 
squeezed to remove the liquid 
375g pkt Jacaranda feta cheese, 
crumbled 
1 pkt non-frozen filo pastry (next 
to the feta cheese in the dairy 
cabinet) 
2 tblsp. butter 
3 onions, chopped 
1 clove garlic, chopped 
125g butter, melted* 
5 eggs, whisked 
freshly-ground black pepper 
* The butter can be replaced by olive oil, if desired. 
Method 
Melt the 2 tblsp. butter in a pan, and fry the onions and garlic 
until transparent. Allow to cool; add the spinach, cheese, eggs and 
pepper, and combine well. 
Remove the filo pastry from its packet and place on a dry flat 
surface (you can use frozen filo, but it's more difficult to work 
with). The fresh filo is really easy to work with if left for 2 
hours at room temperature before use. 
Place 2 sheets of pastry in a buttered baking dish; brush melted 
butter onto the top sheet with a pastry brush. Continue in this way 
with pairs of sheets until half the pastry has been used. 
Place the spinach mixture on top, then use the rest of the pastry in 
the same way, buttering every second sheet. Fold the filo neatly 
over the top of the pie, trim the edges, and brush the top 
generously with melted butter. 
Place in the oven and bake at 180'C for 30 minutes. Then lower the 
heat to 140'-150' for a further 30 minutes, or until cooked. 
Guacamole 
Ingredients 
2 large ripe avocados � tsp. salt 
1 tblsp. grated onion (optional) a few drops of tabasco sauce 
2 tblsp. lime or lemon juice grated black pepper to taste 
2 tsp. chopped fresh coriander (optional) 
Method 
Mash the avocados until smooth. Mix in all the other ingredients. 
�ile into a bowl, and chill. 
Serve as a dip, with corn chips. 
24. 
liUIIUllUS 
Ingredients 
2 cups cooked chick-peas 
� cup tehina 
\ cup lemon juice 
l tsp. paprika 
� tsp. salt 
Method 
l clove garlic, crushed 
l tblsp. olive oil 
finely chopped parsley 
\ tsp. black pepper 
Soak � cup of chick-peas in water overnight. Drain, and place in 
a saucepan with 1� cups of water and \ tsp. salt. Bring to the boil 
and cover; cook for 1-2 hours, until tender. Drain. 
Reserve some of the chick-peas for decoration; mash the remainder 
thoroughly. Add the garli, remaining salt, black pepper and half the 
paprika. Blend in the tehina and lemon juice. 
Spoon into a serving bowl; decorate with the reserved peas. Drizzle 
with olive oil, and dust with the remaining paprika and chopped 
parsley. 
Serve with flat Lebanese bread cut into triangles. 
Tabbuli 
(cracked-wheat salad, for the ignorant) 
Ingredients 
l cup fine cracked wheat (Borghul) 
2 cups parsley, finely chopped 
3 spring onions, finely chopped 
3 ripe tomatoes, finely chopped 
l small lettuce, washed and torn 
into bite-size pieces 
Method 
� tsp. salt 
\ tsp. black pepper 
\ cup lemon juice 
\ cup olive oil 
� cup mint, finely chopped 
Soak the cracked wheat in cold water for l hour. Drain thoroughly. 
Mix in the parsley, spring onions, mint, lemon juice, salt and 
pepper. Chill. 
Just before serving, gently mix in the lettuce, oil and tomatoes. 
25. 
'l'orta de elote 
Ingredients 
600g corn kernels (canned, frozen or fresh) 
150ml milk (or cream, or half of each) 
Method 
Preheat the oven to 180'C. 
50g butter 
3 eggs 
Blend all ingredients until just lumpy. Pour into a lightly­
greased l�l souffle dish or ring mould. Bake for l hour or until 
golden brown and firm. 
Serve as a side dish, or with salad for lunch. 
Rosemary potatoes 
Ingredients 
potatoes, olive oil, black pepper, dried rosemary 
Method 
Peel as many potatoes as required for the number to be served (or 
a little more, to allow for second helpings) , and cut them into 
cubes about 1cm square. 
In a large flat oven-proof dish, put enough oil to coat the dish 
and the potatoes thoroughly. The dish should be big enough to 
allow the potato pieces to sit in one layer (this helps them crisp 
up) ; if there is too much potato for this, use a second dish. 
Put in the potato pieces, plus a fair whack (say l tblsp. ) of 
rosemary and a good sprinkle of coarse-ground black pepper. Toss 
and turn until the potato pieces are all well coated with the oil 
and herbs. then toss a bit more to make sure. 
Put in the oven at 200'C for l hour; turn the pieces well every 15 
minutes, to avoid sticking. For this it ' s  better to use a metal 
egg-slice or spatula, since plastic ones are thicker-edged and tend 
to break up any pieces sticking to the dish. 
Serve piping hot; but they are still nice when they have cooled a 
bit - around the time when people are looking for second helpings. 
Don't serve them with main dishes which have a thin sauce or gravy, 
as they will quickly go soggy. 
26.  
Pita chips and low-fat dip 
Ingredients 
l packet of pocket pita bread 
250g Philadelphia light cream cheese 
gherkin spread 
Method 
For the chips, separate the pocket bread around the edges, and 
simply cut up into the preferred size for the chips. 
Preheat the oven to about 200'C. Place the bread pieces on a 
baking tray (it doesn't require greasing) , and bake for about 10 
minutes. It's best to keep checking, rather than rely on time for 
cooking. When done to perfection, remove and set aside to cool. 
If you like fat, you can baste the bread pieces with butter or 
olive oil before placing them in the oven; they will turn out 
crispier. you could also add salt or other exciting toppings for 
baked-in flavour: parmesan cheese, garlic salt, a dab of tomato 
paste . . .  
Mmm. For the dip: place the cream cheese in a bowl, and add the 
desired amount of gherkin spread (no more than 2 dessertspoonsful) . 
Mix. If it gets too thick, add a little water. 
Instead of the gherkin spread, you can try French onion soup mix 
(or any other soup mix, for that matter) - you 0ill definitely 
need water for these! Sauces like BBQ or chilli are also nice. 
Just throw in anything that takes your fancy. 
Basic breakfast pancakes 
Ingredients 
l cup flour 
Yi cup milk 
Yi cup water 
Method 
l egg, beaten 
sprinkle of salt 
Mix the milk and water. Sift the flour and salt into a bowl, work 
in half of the egg and half of the milk-and-water. Beat well for 
30-60 "beats "; add the remaining egg and milk-and-water, then beat 
well again. 
Allow to stand for about 30 minutes, while you grease a pan and 
heat it to "hot ". 
Pour an appropriate amount of the mixture into the pan. When 
bubbles start to form, flip the pancake over and cook the other 
side. Serve at once, or stack on a warm plate. 
27. 
Minestrone soup 
Ingredients 
l large onion, chopped 
3 carrots, diced 
1� cups shredded green cabbage 
2 zucchini, chopped 
6 cups water or chicken stock 
2 tins tomatoes (400g) 
3 cups (1 large can) beans 
2 cloves garlic, crus hed 
4 shallots, chopped 
4 tblsp. tomato pas te  
3 tblsp. fresh parsley, chopped 
� tsp. dried thyme 
l tsp. dried oregano 
l cup barley 
(for beans, I use red kidney beans or a salad-bean mixture) 
Method 
Place all ingredients except the beans in a large saucepan, and 
bring to the boil. Reduce heat, and simmer for one hour. Add the 
beans. 
Take 3 cups of the soup, puree in a blender, and return to the pot. 
Stir, reheat for about 30 minutes, and serve. 
Carrot soup 
Ingredients 
2 large carrots, grated 
l large potato, diced 
l small onion, chopped 
4 cups chicken stock 
Method 
l oz. butter 
l tsp. sugar 
pepper and salt to taste 
parsley or mint, chopped 
Melt the butter in a large saucepan. Add the carrots, potato , onion 
and sugar. Cover, and cook on very low heat for 15 minutes. 
Pour in the stock, and season to taste. Simmer, covered, for 20 
minutes, then remove from the heat and puree. 
Serve garnished with parsley or mint. 
2'3 . 
Greek salad 
Ingredients 
3 large tomatoes 
1 onion 
1 cucumber 
300g Feta cheese 
Method 
100g stoned black olives 
� tsp. oregano 
salt, black pepper 
olive oil 
Cut the tomatoes into thin wedges. Peel the onion and slice it 
into thin rings (or cut up 3-4 spring onions instead) . Peel the 
cucumber, cut into thick slices, and quarter the slices. Cut the 
cheese into 1cm cubes, or crumb le by hand. The olives can be 
sliced up or left whole. 
Combine all these in a large bowl, add seasonings to taste, pour 
plenty of oil over them and toss thoroughly. 
This is a traditional salata horiatiki (village salad) ; with 
fresh crusty bread it is a meal by itself. As an Australian side 
dish, it's more usual to add lettuce - just some fresh washed 
leaves torn up and tossed in with the rest. 
Delicious Queensland prawn and mango salad 
Ingredients 
A handful of leaves from various lettuces 
3 large cooked prawns 
6 slices of mango 
2 walnut halves 
Method 
Select lettuce leaves for their range of shapes and colours; wash 
and drain them. Peel and slice the mango pieces. Cut the prawns 
in half lengthwise. 
Prepare an Italian dressing; toss the lettuce leaves in the 
dressing, and pile them in the centre of a large plate. Stand the 
prawns and mango slices upright around the lettuce, alternately. 
Chop the walnuts roughly, and sprinkle over the top. 
This makes a great entree, or a wonderful summer lunch for one. 
29. 
Salmon fry-up 
Ingredients 
l 400g tin salmon 
4 spring onions 
4 small zucchini 
l red capsicum 
l cup frozen peas 
Method 
l clove garlic , crushed 
� cup parsley , chopped 
salt , pepper , paprika 
olive oil for cooking 
Drain the salmon , reserving the liquid. Remove the bones , and 
flake the meat with a fork. 
Clean the capsicum and zucchini , and cut into thin strips (a red 
capsicum is specified here for its colour; green is just as good 
for taste) . Clean the spring onions and cut up. All this 
preparation can be done in advance - or make your guests do it as 
part of the fun; the actual cooking doesn't take long. 
Heat a little oil in a fry-pan. Toss in all the ingredients , moving 
them around to mix in and heat up. Add in the liquid from the tin 
of salmon; part of this is water , which will steam off; the rest is 
fish-oil , which adds to the flavour. 
Add pepper and paprika to taste (try � tsp. of paprika to start 
with) ; the black pepper should be fresh-ground. You can add salt if 
you like (try getting some sea-salt flakes) , but there's usually 
enough in the liquid from the fish. 
Keep tossing and cooking for about 5 minutes. If you put the peas 
in frozen , it's about ready when they are defrosted and warmed 
through. 
Serve hot on small plates as an entree , garnished with sprigs of 
parsley. Accompany with small crusty bread rolls. 
3Q 
Plain French omelette 
Ingredients (for each person) 
2 eggs pinch of garlic salt 
� oz. butter pinch of ground white pepper 
2 tsp. cream (can be increased to 4 if you wish) 
Method 
Break the eggs into a smal l bowl; add the cream, and season with 
the garlic salt and white pepper. 
Mix together, but do not beat. 
Heat a smal l pan (no more than 7" in diameter) ; place the butter 
in it, and leave on the stove until the butter begins to brown at 
the edges. 
Pour the egg-and-cream mixture into the pan. Stir rapidly with a 
fork, and keep the pan moving as wel l; this ensures that the eggs 
coagulate even ly. 
As soon as the whole omelette is cooked, lift the pan of f the 
heat. Fold both sides of the omelette into the centre, and tap 
the pan to make sure the omelette unsticks. Lift the pan in one 
hand, and slide the omelette out of the side furthest from the 
handle. Turn it out onto a warmed plate, and draw a piece of 
butter over its surface to make it g listen. 
Garnish with a sprig of parsley, and serve immediately. 
If you have more than a few people to serve, make up suf ficient 
mixture for them al l in a large j ug. You can pour the next 
omelette into the pan as you serve the previous one. Your 
customers won't mind waiting for this delicious treat. 
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Impossible citrus pie 
Ingredients 
4 eggs 
l cup sugar 
l cup milk 
l cup dessicated coconut 
\ cup sifted flour 
\ cup melted butter 
Method 
\ cup lemon juice 
\ cup orange juice 
l O O g slivered almonds 
grated rind of l lemon 
grated rind of l orange 
Place al l the ingredients in a food processor, and process for l 
minute: or mix a l l  ingredients together in a bowl, and then blend 
in a blender until the mixture is smooth (this may have to be 
done in several lots) . 
Place the blended mixture in a wel l-greased 28cm pie dish, and 
bake in an oven preheated to l80'C for about l hour, or until 
golden brown on top. Revome from the oven, and al low to cool and 
set. Refrigerate if necessary. 
To serve, cut into wedges and serve with thickened cream and 
fresh strawberries or raspberries. 
Mulberry Bavarian cream 
Ingredients 
500g mulberries 
2-4 tblsp. sugar or honey 
2 level tblsp. gelatine 
300ml double cream 
Method 
4 tblsp. milk 
2 egg yolks 
l cup crushed ice 
juice of 1 lemon 
Pour the sugar (or honey) and lemon-juice over the mulberries in 
a saucepan. Cook gently until the liquid is rendered down to about 
300ml, then strain and reserve the liquid. Set the solids aside. 
Mix the gelatine and milk, then add them and the juice to the 
saucepan and reheat. 
Place the egg yolks and mulberries in a blender, and blend for 5 
seconds. Add the warmed gelatine and milk, cream and crushed ice, 
and blend until smooth. 
Chil l the mixture before serving. You can either pour it into one 
big bowl, or separate into individual servings in parfait g lasses. 
33 .  
Bramley cheesecake 
Ingredients 
8 oz. cooking apples* 
8 oz. Philadelphia cheese 
11 oz. prepared custard 
2 oz. cornflakes 
l oz. butter 
l tblsp. golden syrup 
� tsp. cinnamon 
l sachet gelatine 
2 oz. caster sugar grated rind and juice of l lemon 
* Unsweetened tinned apples can be substituted for fresh apples. 
Method 
Melt the butter in a pan; stir in the golden syrup, cornflakes and 
cinnamon. spoon this mixture into the base of a lined 8" cake tin i ­
pressing down gently. 
Peel, core and slice the apples. Cook them gently in a litt le water 
until soft; drain them, puree in a food processor and leave to cool. 
Whisk the caster sugar, lemon rind and lemon juice into the cream 
cheese. Then stir in the apple puree. 
Dissolve the gelatine in 3 tablespoons of water in a basin over a 
pan of hot water, and allow to cool slightly. Stir the custard into 
the cream cheese mixture, and whisk in the gelatine. Spoon this 
over the prepared base, and chill until set. 
To serve, remove from the tin and decorate with thin slices of 
fresh apple dipped in lemon juice. 
Strawberry whip 
Ingredients 
l cup crushed strawberries 
� cup caster sugar 
Method 
2 egg whites 
l tblsp. lemon juice 
Beat all ingredients together until very stiff. Pour into an 
ice-cream tray, and freeze. 
34 . 
Chocolate cheesecake 
Ingredients 
2 cups cruched plain chocolate biscuits 
1/3 cup caster sugar 
150g unsalted butter 
250g cream cheese 
2 tsp. gelatine 
2 tblsp. water 
Method 
100g chocolate, melted 
300ml thickened cream. 
Line the base and side of a springform baking tin with foil, and 
grease the foil. Melt the butter. Beat the cream cheese until soft. 
Combine the biscuit crumbs and melted butter in a large bowl, and 
mix well. Press this mixture over the base and side of the prepared 
tin, and refrigerate while preparing the filling. 
Beat the cream cheese and sugar in a small bowl with an e lectric 
mixer, until smooth and creamy. Fold in the melted chocolate. 
Sprinkle the gelatine over water in a small bowl, then stand it in 
a pan of simmering water. Stir until dissolved, then cool to room 
temperature. Stir the gelatine into the chocolate mixture. Fold in 
the whipped cream. 
Spoon the filling evenly into the crumb case; refrigerate until 
set. 
Serve with extra whipped cream and grated chocolate. 
Tortoni 
Ingredients 
white of l egg 
� pint whipped cream 
2 tblsp. caster sugar 
Method 
� cup macaroon crumbs 
l tblsp. sherry 
2 drops almond essence 
Beat the egg-white until stiff. Gradually add the sugar. Then fold 
in the cream and remaining ingredients. 
Chill until slightly firm. 
Appl.e pie 
Ingredients 
230-250g butter 
85g sugar 
l cup self-raising flour 
2 apples 
Method 
l egg, beaten 
sprinkle of nutmeg 
sprinkle of cinnamon 
sprinkle of icing sugar 
Melt the butter in a saucepan. Add the sugar, then the flour, 
alternately with the egg. Mix well. 
Spread half of the mixture in a sandwich tin. 
Peeel and core the apples. Cut them into fine slices, and layer 
them over the mixture in the tin. Sprinkle with nutmeg and 
cinnamon. 
Put the rest of the mixture on top of the apples, and spread 
evenly with your fingers. 
Bake in a moderate oven (about 160'C) for about 20-30 minutes, or 
until browned. 
Remove from the oven, and sprinkle more nutmeg and cinnamon on top 
while it is hot. Allow to cool, then dust with icing sugar. 
Ambrosia 
Ingredients 
l cup sour cream (300ml carton) 
l cup drained, chopped mandarin segments 
l cup chopped white marshmallows 
� cup drained crushed pineapple 
� cup dessicated coconut 
Method 
vanilla  ice-cream 
whipped cream 
sponge fingers 
glazed cherries 
Combine all the ingredients listed in the left-hand column. Into 
large parfait glasses spoon alternate layers of this mixture and 
the ice-cream. 
Decorate with whipped cream, sponge fingers and cherries. 
36 .  
American lemon cheesecake 
Ingredients 
crust: 
2 cups sweet biscuit crumbs 
filling: 
l pkt. lemon jelly 
12 oz. can evaporated milk 
8 oz. cream cheese 
l dessertspoon lemon rind 
Method 
4 oz. melted butter 
3/4 cup boiling water 
� cup lemon juice 
l tsp. vanilla essence 
l cup caster sugar 
To make the crust, combine the biscuit crumbs and melted butter. 
Press into a 9 "  spring-form tin. Bake in a moderate oven at 350'F 
for 10 minutes. Remove from the oven, allow to cool completely, 
and chill. 
For the filling, dissolve the jelly crystals in boiling water, add 
the lemon rind and juice, and allow to cool a little. 
Beat the evaporated milk until it goes thick. Beat the cream cheese 
smooth; blend in the sugar, vanilla and evaporated milk. Fold in 
the warm jelly mixture. 
Pour into the crumb crust, and refrigerate overnight. 
Corn pudding 
Ingredients 
l cup milk 
2 tblsp. butter 
l cup soft breadcrumbs 
l large (500g) can corn, drained 
l egg 
Method 
l tblsp. parsley, chopped 
� tsp. paprika 
grated cheese 
salt and pepper 
Preheat the oven to 190'C. Heat the milk and butter in a saucepan 
until the butter melts. Remove from the heat, add the breadcrumbs, 
and let stand for a few minutes. 
Stir in the corn, egg, parsley and paprika, and salt and pepper to 
taste. Spoon into a buttered ovenproof dish, and cover generously 
with grated cheese. Bake for 35-40  minutes, or until set and 
golden brown. 
37 
Mum's syrup pudding 
Ingredients 
2 oz. butter 
2 oz. white sugar 
4 oz. self-raising flour 
2 tblsp. milk 
Method 
2 tblsp. golden syrup 
l egg 
2 drops vanilla essence 
Cream the butter and sugar; add the egg and beat into the mix. Add 
the milk, flour and vanilla essence, and fold in thoroughly. 
Grease a pudding basin, or the inner pot of a double-boiler. 
For syrup pudding , pour the syrup into the basin before adding the 
mixture. For college pudding , replace the golden syrup with an 
equal quantity of jam. For Devon pudding , add 2 tblsp. of sultanas 
to the mix instead of the syrup or jam. 
Stearn in the double-boiler for about 1 �  hours. When done, turn out 
of the basin and serve slices piping-hot with vanilla custard. 
Treacle tart 
Ingredients 
breadcrumbs, shortcrust pastry, golden syrup 
Method 
Line a 20cm removable-base tart tin with shortcrust pastry. Cover 
the base with about 1cm of fresh breadcrumbs, and dribble on 2-3 
tablespoons of golden syrup to cover the crumbs. Add another 1cm 
layer of crumbs and more golden syrup - be generous with the syrup, 
and make sure the crumbs are fully covered. 
Bake in a hot oven for about 20 minutes. 
This tart can be served hot or cold, with cream or ice-cream. 
Start with small slices, as it is both very rich and very rnore-ish ! 
38. 
Mother ' s  de1icious cheesecake 
Ingredients 
l tin condensed mi lk 
l packet Phi ladelphia cream cheese 
1/3 cup lemon juice 
biscuit crumbs - type and quantity to 
l tsp. 
Yi tsp. 
2Yi oz.  
taste 
* These two ingredients are optional extras. 
Method 
sherry* 
grated nutmeg* 
melted butter 
For the base: crush up the bi scuit and mix the crumbs with the 
butter. Press into a spring-form tin , and refrigerate unti l 
required. 
Considerable variation in f lavour can be provided by your choice 
of biscuit. For a plain classic taste , try about l packet of 
Granits. For something richer , try a packet of g inger biscuits 
with a teaspoon of sherry. Hubba hubba! 
For the f i l l ing: beat the cream cheese unti l soft. Blend in the 
condensed mi lk and lemon j uice ,  and beat for about 2 minutes , or 
unti l smooth. Pour the f i l l ing into the crust , and sprinkle with 
the nutmeg i f  desired. 
Refrigerate unti l j ust before serving. It's best made the day 
before serving , to al low it to set f irm. 
39 . 
CAKES 
AND 
BI SCUI TS 
Boi1ed pineapp1e fruit 1oaf 
(makes 2 loaves) 
Ingredients 
375g packet of mixed fruit 
120g butter 
1 cup self-raising flour 
1 cup plain flour 
2 eggs, well beaten 
Method 
450g can of crushed pineapple 
1 tsp. mixed spice 
1 tsp. cinnamon 
1 level tsp. bicarb. of soda 
1 cup raw sugar 
Mix together the pineapple, fruit, butter, spices and bicarb. ; 
boil slowly for 10 minutes. 
Cool the mixture. Sift in the flour, then add the eggs and mix 
thoroughly. 
Grease 2 loaf tins with softened butter, and line the bases with 
greaseproof paper. Divide the mixture evenly between the two tins. 
Bake at 160'C for 50-60  minutes, then turn out and cool on a wire 
rack. 
Cheese and gherkin scones 
Ingredients 
1 tblsp. butter or margarine 
3-4 tblsp. mature cheddar cheese 
8 heaped tblsp. self-raising flour 
(this can be wholemeal flour) 
� to 1 tsp. cumin powder 
� to 1 tsp. mustard powder 
(the items marked * are optional) 
Method 
l egg* 
4 gherkins, finely chopped 
salt and pepper to taste 
warm water for mixing 
� to 1 tsp. chilli powder* 
Mix together the cheese and butter. Sift in the flour and spices, 
and knead together by hand. Beat the egg, if included, and add to 
the mixture, then mix in the gherkins. Add water gradually until 
the mixture has a scone texture. 
Bake in a hot oven for 12-15 minutes, until browned. 
4 1 . 
Jubilee cake 
Ingredients 
l Yi  cups self-raising flour 
1 cup mixed fruit 
Yi cup milk 
l egg, lightly beaten 
l dessertsp. butter 
1 tblsp. caster sugar (optional) 
pinch of sa lt: 
nuts if desired 
(the mixed fruit can be replaced by sultanas, currants and lemon 
peel) 
Method 
Mix the dry ingredients together ; fold in the egg and milk. 
Grease and line a loaf tin, pour in the mixture, and bake at 400'C 
for l hour. 
Optional icing : mix 2 tblsp. icing sugar to a smooth paste with 
milk, and pour this over the cake while it is still hot. Sprinkle 
the top with grated coconut. 
This can be eaten with or without butter. 
Pineapple fruit cake 
Ingredients 
440g can crushed pineapple in 
l lb. mixed fruit 
l cup sugar 
l cup self-raising flour 
l cup plain flour 
Method 
natural juice 
4 oz. butter 
l egg 
l tsp. bicarbonate of soda 
small pinch of mixed spice 
Place the sugar, pineapple, mixed fruit, bicarb., spice and 
butter in a saucepan; bring to the boil, and boil for 3 minutes. 
Remove from the heat, and allow to cool completely. When cold, mix 
in the egg. 
Sift the flours together, and fold into the cooled fruit mixture. 
Spoon into a greased and lined 8 "  cake tin. 
Bake in a moderate oven for 1� hours. Test with a skewer; if the 
skewer doesn't come out clean, cook for another 15 minutes or so. 
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Almond bread 
Ingredients 
3 egg whites 
1 cup plain flour 
1/3 cup sugar 
Method 
125g unblanched almonds 
pinch of salt 
Beat the egg whites until stiff ( the egg whites, that is). Add the 
sugar gradually, then fold in the flour. Add the almonds and salt. 
Grease a loaf tin, spoon in the mixture, and bake at 250'F for 40  
minutes. 
Turn the loaf out and allow to cool completely. Then wrap in foil 
and refrigerate overnight. 
Remove the foil, slice the bread very thinly, and place on an oven 
tray. Bake in a slow oven for 30 minutes until crisp and dry. 
Pike lets 
Ingredients 
2 eggs 
6 tblsp . sugar 
� tblsp. golden syrup 
3 cups self-raising flour 
Method 
3/4 pint milk 
� tsp. bicarbonate of soda 
3 tsp. melted butter 
Beat together the eggs and sugar, then add the golden syrup; 
don't be too heavy-handed with this, it's easy to have too much 
syrup. 
Dissolve the bicarb. in the milk. Add some of the flour and some 
of the milk alternately, until they are all mixed in thoroughly. 
Add the butter - this too must not be overdone. 
Spoon from the mix onto a hot greased frypan (about 300'F), and 
turn as soon as the mixture bubbles. When both sides are done, 
set each pikelet aside to cool. 
Serve with jam and cream, or whatever takes your fancy. 
43 . 
Carrot and walnut cake 
Ingredi ents 
1� cups ( l i ghtly packed) 
1 cup plai n , flour 
grated carrot - about 2 medium carrots 
1 cup caster sugar 
2 eggs 
1 tblsp. oi l 
� cup chopped walnuts 
frosting: 
30 g softened butter 
1� cups sifted icing sugar 
Method 
� 
1 
� 
� 
tsp. 
tsp. 
tsp. 
tsp. 
vani l la essence 
bicarbonate of soda 
mixed spice 
salt 
6 0 g  packaged cream cheese 
l tsp. grated l emon rind 
Combine the eggs, sugar, oi l, vani l la and sifted dry ingredi ents 
in  a large basi n, and beat on low speed unti l smooth. Stir  i n  
the carrots and walnuts, and mix we l l. 
Pour the mi xture i nto a we l l-greased 8 "  (20cm) ring tin. Bake i n  
a moderate oven for 45-50 mi nutes. 
For the frosti ng: beat the butter and cream cheese together 
until smooth and creamy. Fold i n  the l emon rind and icing sugar, 
and beat unti l smooth. 
When the cake is cold, spread the frosting over the top. 
Low-cholesterol currant loaf 
I ngredi ents 
l cup whol emeal se lf-raisi ng flour 
1 cup white se lf-raising flour 
l cup pecans or walnuts, 
chopped 
1 cup currants 1 cup strong, strained tea 
� cup sugar 
Method 
Soak the currants and sugar in the tea for at least 30 mi nutes. 
Sift together the two flours , and mix i n  the nuts. Fold i nto the 
liquid mixture, and stir together thoroughly. 
Pour the mi xture i nto a greased loaf tin, and bake at 180'C for 1 
hour. 
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Armenian nutmeg cake 
Ingredients 
2 cups (firmly packed ) brown sugar 
2 cups sifted : self-raising f lour 
� cup chopped pecans 
1 cup milk 
1 tsp. nutmeg, finely grated (ho ho! ) 
1 tsp. bicarbonate of soda 
1 egg, beaten 
125 g butter 
Method 
Preheat the oven to 180'C. 
Combine the sugar and f lour; rub in the butter until the mixture 
resembles fine breadcrumbs. 
Press half the mixture into a wel l-greased 20cm square baking tin. 
Dissolve the soda in the milk, add the egg and nutmeg, and pour 
over the remaining sugar-and-f lour mixture. Mix wel l, then spoon 
into the baking tin on top of the pressed-in mixture. 
Sprink le the pecans over the top. Or you can use half pecans and 
half finely-chopped dates. 
Bake for 1 hour. Remove from the oven and al low to stand for 15 
minutes before you turn it out to cool on a wire rack. 
Microwave muffins 
Ingredients 
1 cup tinned apple (or grated 
50g margarine 
1 cup "l minute" rol led oats . 
1 egg 
1 cup plain flour 
3/ 4 cup brown sugar 
Method 
fresh apple) 
1 tsp. cinnamon 
1 tsp. spice 
� tsp. bicarbonate 
l.i tsp. salt 
Mix al l ingredients together thoroughly. 
of soda 
Divide into a six-cup microwave plate, and cook on H I GH for 3 
minutes. 
You can add � cup sultanas, if you so desire. 
45.  
Macaroons 
Ingredients 
white of 2 eggs 
3/4 cup caster sugar 
3Yi oz. grated coconut 
2 drops almond essence 
Method 
Beat the egg-white unti l stiff (the egg-white, that is) . 
Gradual ly  add the sugar; then fold in the coconut and almond 
essence. 
Prepare an oven tray by greas ing it wel l  and dusting with 
cornflour. Drop spoonfuls of the mixture onto the tray � 
Bake in a s low to moderate oven unti l pale fawn (10-15 minutes) . 
Chocolate double-delight cake 
Ingredients 
frosting: 
8 oz. cream cheese, softened at room temperature 
4 oz. butter 
l tsp. vani l la essence 
6 cups (lYi lb. ) s ifted icing sugar 
cake: 
2 cups of the frosting mixture 
2� cups s ifted self-rais ing flour 
3/4 cup mi lk 
Method 
6 tb lsp. s ifted cocoa 
l Yi  tb ls p. hot water 
2 oz. butter 
2 eggs 
Start with the frosting.  Beat the cr eam cheese and butter 
together unt i l  smooth; then b lend in the vani l la essence and 
half the icing sugar . Add the water little by l ittle, alternating 
with the remaining icing sugar . Blend in the cocoa and mix wel l .  
For the cake : beat the 2 cups of frosting mixture and butter 
together unti l smooth. Blend in the eggs, one at a time, and beat 
unti l l i ght. Add the flour a lternately with the mi lk , beg inning 
and ending with flour. 
Pour into two l ined and greased baking-tins . Bake in a moderate 
oven for 40-50 minutes, then remove and stand to cool . F i l l  and 
cover wi th the remaining fros t ing. 
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Mi lo biscuits 
{ makes about 30) 
Ingredients 
185g butter 
3/4 cup brown sugar (firmly packed 
1 egg, lightly beaten 
1 cup Milo 
1� cups plain flour 
� cup self-raising flour 
Method 
2 tsp. extra butter 
1 cup icing sugar 
3 tsp. milk 
� tsp. vanilla essence 
2 tsp. extra Milo 
� cup water 
Beat the butter and sugar in a small bowl until light and fluffy. 
Add the egg and beat until combined. 
Transfer the mixture to a large bowl. Stir in the Milo and water, 
sift in the flours, and mix well. 
Roll level tablespoons of the mixture into balls and place on 
lightly-greased oven trays, allowing 3cm between biscuits, and 
flatten slightly. Bake in a moderately slow oven for about 20 
minutes, or until the biscuits are lightly browned and firm to 
the touch. Stand on the trays for 5 minutes, then lay out on 
wire racks to cool. 
combine the extra butter, sifted icing sugar, milk and vanilla 
essence in a small bowl, and mix well. Spread the icing over the 
cold biscuits, and sprinkle the extra Milo over the top. 
Cornflake biscuits 
Ingredients 
1 cup self-raising flour 
l cup mixed fruit 
� cup sugar 
Method 
� lb. margarine 
l egg 
cornflakes 
Cream the butter and sugar, and beat in the egg. Stir in the 
flour and mixed fruit. 
Drop small spoonfuls of the mixture on a bed of cornflakes. 
Put the biscuits on a greased tray, and bake in a moderate oven 
until golden brown (about 10 minutes) . 
.. 
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Dark ginger cake 
Ingredients 
6 oz. wholemeal flour 
6 oz. molasses 
3 oz. butter 
1� oz, raw sugar 
4 fl.oz. (100ml) milk 
Method 
2 free-range eggs, beaten 
2 tsp. ground ginger 
l tsp. ground mixed spice 
� tsp. bicarbonate of soda 
Mix together the flour, ginger, mixed spice and bicarb. in a 
large bowl. 
Warm together the molasses, sugar and butter until mel ted, and 
add to the dry ingredients. Fold in the eggs and milk, and beat 
well until evenly mixed. 
Grease and line a 7 "  (18cm) cake tin. Spoon the mixture into the 
tin. Bake at 325'F (170'C) for about l hour, until risen and 
firm to the touch. 
Allow to cool a little, remove from the tin, and transfer to a 
wire tray to go cold. 
Banana cake ( 1 )  
Ingredients 
cake: 
1� cups self-raising flour 
� cup butter 
3 bananas, mashed 
2 eggs 
icing: 
4 oz. cream cheese 
4 oz. butter 
1� cups icing sugar 
Method 
2 tblsp. milk 
l tsp. baking soda 
1 tsp. vanilla essence 
� cup sugar 
l tsp. vanilla essence 
juice of 1 orange or lemon 
For the cake: cream together the butter, sugar and bananas. Fold 
in the eggs, then the flour, then the soda, milk and vanilla. 
Place in a lined baking-tin, and bake in a moderate oven until 
done . If using a deep loaf-shaped tin, this will be about l hour; 
for a shallow tray-style tin, try 35 minutes. 
For the icing: cream the butter and cheese. Mix in the sugar, 
vanilla and juice . Cover the cooled cake with it. Have some 
yourself. 
40. 
.. 
Coffee date cake 
Ingredients 
8 oz. self-raising flour � tsp. mixed spice 
6 -7 oz. roughly chopped dates 
5 oz. margarine 
l tsp. coffee powder or essence 
l egg 
2� oz. soft brown sugar 
a pinch of salt 
Method 
milk to mix 
Sieve together the flour, spice and salt. Rub in the margarine, 
then add the sugar and dates. Mix together the egg, coffee and 
about \ cup of milk to a soft dropping consistency; add to the 
other ingredients. 
Bake in a lined 6 1 1  round cake tin in a hot oven for about 45 
minutes (test for firmness at 40  minutes) . Caster sugar can be 
sprinkled on top before putting it in the oven. 
This cake doesn't keep very well - but then, it never seems to 
stay around very long anyway. 
Gingerbread 
Ingredients 
8 oz. 
8 oz. 
self-raising flour 
golden syrup 
3 oz. margarine 
2 oz. soft brown sugar 
Method 
2 tsp. ground ginger 
l egg 
1/3 cup milk 
a pinch of salt 
Line an 8 1 1  square baking tin with greaseproof paper, and preheat 
the oven to 160 ' C. 
In a saucepan, warm through the margarine, sugar and golden syrup, 
mixing well. 
Sieve the flour, salt and ginger into a bowl. Mix the egg and 
milk, and turn thoroughly into the dry ingredients. Add the 
mixture from the saucepan, and mix in really well. 
Pour into the prepared tin. Bake for about l hour (test for 
firmness after 45 minutes) . Turn out - gently! - to cool on a 
rack. 
For a texture variation, � cup of sultanas can be added to the 
dry ingredients. 
49, 
Chocolate cake 
1 cup sugar 
1 cup milk 
2 cups self-raising flour 
!.:i cup margarine 
!.:i cup boiling water 
icing : 
6 tblsp. icing sugar 
1 tblsp. cocoa 
Method 
1 tsp. bicarbonate of soda 
2 tblsp. cocoa 
1 egg 
1 tblsp. syrup 
a little butter or margarine 
a little boiling water 
Dissolve the syrup in boiling water. Cream the margarine and 
sugar; add the egg, and then the syrup mixture. 
Sift together the flour, cocoa and bicarb., and add to the 
mixture alternately with the milk. 
Spoon into one round baking tin or two bar tins. Bake at 180'C 
for 30-35 minutes, then test with a skewer (if the skewer comes 
out with no mixture sticking to it, the cake is done) . 
While the cake is cooling, make the icing by blending all the 
ingredients together. Spread over the cake, and allow to set. 
Banana cake (2)  
Ingredients 
4 oz. butter 
6 oz. sugar 
8 oz. flour 
2 mashed bananas 
lemon frosting: 
60g cream cheese 
30g butter 
1� cups icing sugar 
Method 
2 
1 
2 
1 
1 
1 
tsp. boilirig milk 
tsp. baking powder 
eggs 
level tsp. bicarbonate of 
soda 
tblsp. lemon juice 
tsp. grated lemon rind 
For the frosting: beat the cream cheese, butter, rind and juice 
together in a small bowl until fluffy. Gradually beat in the 
icing sugar until smooth. 
For the cake: cream the butter and sugar. Add in the eggs and 
mashed bananas, then the bicarb. dissolved in the milk. Sift 
together the flour and baking powder, and fold into the mix. 
Spoon into two greased cake tins, and bake at 180'C for 20 
minutes. 
5 0. 
App1e cake 
Ingredients 
l lb. cooking apples 2 oz. raisins 
6 oz. butter 2 oz. flaked almonds 
6 oz. 
8 oz. 
caster sugar 
self-raising flour 
grated rind and juice o f  l lemon 
� tsp. ground cinnamon 
3 eggs 
icing: 
4 oz. icing sugar 
juice of � lemon 
Method 
� tsp. baking powder. 
l oz.  flaked almonds 
Peel, core and thinly slice the apples, and sprinkle with the 
lemon juice. 
Cream the butter with all but l tblsp. of  the sugar, until light 
and fluf fy. Add the lemon rind, and gradually fold in the eggs. 
Sift the flour and baking powder together, and slowly fold into 
the mixture. 
Spoon half the mixture into a buttered deep 10" cake tin, and 
place the apple slices on top. Sprinkle on the raisins, the 
cinnamon mixed with the remaining sugar, and the almonds. Cover 
with the rest of the mixture. 
Bake in the oven at 400'F (200'C) for l hour. Remove from the oven 
and stand for 10 minutes in the tin, then turn out onto a wire 
rack to cool. 
Make the icing by combining the icing sugar and lemon juice. Pour 
this over the cake while it is still warm. Decorate with the 
flaked almonds. 
This can be served cold as a cake, but it is delicious as a 
dessert with lots of whipped cream or home-made custard. 
5 1 .  
. OTHERS 
Vinaigrette dressing 
The bas i c  dres s ing i s � cup o f  vi negar , 3/ 4  cup of  oi l .  Use  a 
vinegar who s e  f lavour you pre f er ( c ider vinegar i s  good ) , and an 
" extra virgin " o l ive oi l for i t s  taste  - ordinary o l ive oi l s  are 
du l l . The propor tions can be var ied  up to ha l f - and-ha l f , 
depending on what you want . 
Add herbs and spices  to taste  for spec i a l  e f f ects : black  pepper , 
par s ley ,  mint , whatever you l ike . For a French dressing , add � 
tsp . s ugar and 1 tsp . French mus tard . 
Mix the ingredients  thorough ly - use  a c lean s crew-top j ar i f  you 
have one - and tos s into the s a lad at once , before  it has a 
chance to s tart s eparating again . 
Italian wine dressing 
To 6 0ml ol ive oi l add 2 0ml I ta l i an red  wine vinegar , a pinch o f  
salt , and s ome fresh ly-ground black pepper . Whi s k  t o  combine 
thorough ly . You can use  any other vinegar if  you prefer  its  
f lavour . 
Nutty dressing 
Combine 2 / 3  cup wa lnut or ha z e lnut oi l ,  1 / 3  cup o live oi l ,  � cup 
c i der vinegar and � cup lemon j uice , in  a screw-top j ar .  Close  
ti ght ly and shake vigorous ly to combine . You  can add  a pinch  of  
black pepper i f  des ired . 
53 . 
Sunday blaster 
Ingredients 
Tin of fruit salad, bottle of Cointreau liqueur, dry ginger ale 
Method 
Chill all ingredients in the refrigerator, until you can't wait 
any longer. 
Mash or puree the fruit salad, and strain the result. 
Combine the liquid with the other ingredients in these 
proportions: � Cointreau, � fruit juice, � ginger ale. 
Take in large swigs; you can feel it doing you good. 
Ginger plum sauce 
Ingredients 
2 cups chopped and pitted plums 
2 tblsp. green ginger, chopped 
� cup finely-chopped onion 
� cup brown sugar 
1 tblsp. butter 
2 tblsp. golden syrup 
Method 
(or 2 large tins of plums) 
� cup tomato sauce 
� tsp. ground chillies 
2 tblsp. soy sauce 
Place the plums and ginger in a blender, and blend until smooth. 
Fry the oinions in the butter f;r a few minutes, until soft. Stir 
in the pureed plums and all remaining ingredients. Cook gently 
without a lid, until the mixture is thick; stir occasionally to 
prevent sticking. 
Bottle, and seal with hot wax. This sauce will keep for up to a 
year without refrigeration, if the wax seal is undisturbed. 
5 4 . 
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Irish cream 
Ingredients 
1 bottle of whiskey 6 00ml cr eam 
1 family-size block of milk chocolate 
1 tsp. instant coff ee 
1 tin condensed milk 
2 tins evaporated milk 
� tsp. vanilla essence 
Method 
Melt the chocolate over a low heat in a non-stick pan, or in a 
bowl over hot water. Add the condensed milk and stir well; use 
an electric mixer on low speed. 
Add all the other ingredients, mixing well. Add the whiskey (note 
spelling! ) last, and beat in thoroughly. 
Decant into 3 bottles, and refrigerate. 
Drink chilled, with ice. For that decadent touch, crumble a 
Cadbury's Flake on top. 
Mu1led wine 
Ingredients 
1 bottle red wine 
1 wineglassful port 
1 tblsp. sugar 
Method 
rind of � lemon 
12 whole cloves 
pinch of grated nutmeg 
Put the cloves, nutmeg and lemon rind in a saucepan with 2 cups 
of water, and simmer for 30 minutes. Strain, and add a wineglass 
of the liquid to the wine. 
Add the port and sugar to the wine, and make this mixture very 
hot, but do not let it boil (if it boils, it is on the way to 
becoming "gluhwein " ) . 
Serve hot - preferably in front of an open fire on a cold night. 
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Special Sunday insalata 23 
Spinach pie 17 
Strawbery whip 34 
Sunday blaster 54 
Tabbuli 25 
Tonne e funghi 9 
Torta de elote 26 
Tortoni 35 
Treacle tart 38 
Veal and peppercorn 16 
terrine 
Vinaigrette dressing 53 
contributor 
Robin Anderson (1992-1993) 
Gillian Meteyard (1988-1991) 
Freida Kanowski (1970-1975) 
John East (1 988-198 9) 
Beth Cook (1975-1978) 
David Bugler (1982-1993) 
David Bugler (1982-1993) 
David Bugler (1982-1993) 
Tracey Matthews (1 98 9-1993) 
David Bugler (1982-1993) 
Sue Mccleary (1974-1993) 
Judy Campbell (1975-1991) 
Elissa Coxen (1993) 
Wendy Cooper ( 19  7 2 ) ' 
Tracey Matthews (198 9-1993) 
Tracey Matthews (198 9-1993) 
Tracey Matthews (198 9-1993) 
Marlene Jewell (1992) 
David Bugler (1982-1993) 
David Bugler (1982-1993) 
Peter Cahill (1992) 
Peter Cahill (1992) 
Christine McKenna (1987-1993) 
Tracey Matthews (1987-1993) 
Tracey Matthews (1987-1993) 
Kirs teen Thomson (199 2 -19 93) 
Lyndal Vol ler (1973-1974)  
David Bugler (1982-1993) 
Amanda Courtney (1987-1992) 
Christine McKenna (1987-1 993) 
Barb Heath (1970-1976)  
Sue Mccleary (1974-1993) 
David Bugler (1982-1993) 
Helen Darch (1984-1986) 
David Bugler (1982-1993) 
